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Dear Sir/Madam 
PROPOSAL FOR MEAT PRODUCTS (HYGIENE) REGULATIONS 1992 



I enclose proposals for implementing in Great Britain the 
provisions of EC Single Market hygiene legislation for meat 
products and certain other products of animal origin (including 
meat extracts, rendered animal fat, greaves, gelatine, meat 
powders, stomachs and casings) for human consumption. The EC 
legislation involved is Council Directive 92/ 5 /EEC , amending and 
updating Directive 77/99/EEC on health problems affecting intra- 
Community trade in meat products by extending it to the 
production and marketing of all meat products and certain other 
products of animal origin. 

Together with the proposed Regulations I enclose a paper (Annex 
A) which I hope you will find helpful in leading you through the 
main points and key areas covered. 

You will note that it is proposed wherever possible to use 
standard procedures under the Food Safety Act, which will already 
be familiar to you. 

A copy of the draft Regulations is at Annex B. Your comments on 
the proposals should be sent to Miss Heather Sutton, Ministry of 
Agriculture, Fisheries and Food, Room 2006, Tolworth Tower, 
Surbiton, Surrey, KT6 7DX to arrive not later please than 
14 December 1992. If you have any queries about these proposals 
Miss Sutton (Tel: 081-330 8363) or Mr Paul McDonald (Tel: 081-330 
8367) will be pleased to try to assist. 

We will shortly consult you on a draft Code of Practice for 
enforcement authorities, designed to ensure consistent and 
sensible standards of enforcement, and on a draft compliance cost 
assessment . 

In order to help informed debate on the issues raised by this 
consultation document, MAFF intends to make publicly available, 
at the end of the consultation period, copies of the responses 
received. The main MAFF Library at 3 Whitehall Place, London, 
SW1 A 2HH, (Tel: 071-270 8421 ) will supply copies on request to 
personal callers or telephone inquirers who may reproduce further 
copies. It will be assumed, therefore, that your response can be 
made publicly available in this way, unless you indicate clearly 
that you wish all or part of your response to be excluded from 
this arrangement. 
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If you have no objection to your response being made available 
for public examination in the way described above, would you 
please supply an additional copy of your response to this 
consultation document. 



Yours faithfully 




Meat Hygiene Division 
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ANNEX A 



SUMMARY OF KEY POINTS IN THE PROPOSED MEAT PRODUCTS HYGIENE 
REGULATIONS 1992 

General 



The attached draft Regulations are intended to implement in GB 
the EC Single Market hygiene rules governing trade in meat 
products (Directive 92/5, adopted .n February 1992), which are 
due to be applied in all Member States by 1 January 1993. A key 
principle of the Directive, reflected in the draft Regulations, 
is that primary responsibility for ensuring compliance rests with 
the operator of the establishment handling the product. The 
role of the enforcement authority is to check that the operator 
has discharged that responsibility. This theme is of course 
consistent with the principle firmly established in British law 
by the Food Safety Act, and these Regulations augment the 
requirements of the Act, only where this is essential to give 
effect to the Directive's requirements. The objective has been 
to minimise wherever possible the compliance cost to industry and 
the burden on the enforcement authority. 

Further guidance to enforcement authorities will be issued in the 
form of a Statutory Code of Practice; and interested parties will 
be consulted about this as soon as possible. The Regulations do 
not specify levels of supervision or the qualifications of the 
supervisory authority. 

Definitions 



1. 'Meat products' 

For the purpose of these Regulations, meat products (regulation 
2) are derived from fresh meat including red and white meat, game 
meat (both wild and farmed) , minced meat, meat preparations and 
meat products, which have undergone heat, maturation, curing or 
marinating treatment to the extent where the cut surface no 
longer exhibits the characteristics of fresh meat. Products 
falling within the scope of the Regulations would therefore 
include cooked meat, pies and cured products such as bacon. 

2. 'Other products of animal origin' 

Although the Directive is commonly known as the Meat Products 
Directive it also covers the primary processing and handling (but 
not secondary processing) of other products derived from the 
carcase and listed in regulation 2 under the definition of 'Other 
products of animal origin' ; although gelatine is currently 
included in the list of products which must satisfy the general 
hygiene conditions in Schedule 1 , the Community has yet to adopt 
specialised hygiene conditions for its handling, and these may be 
set in other Community legislation. 
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Exemptions 



3. Regulation 3 provides that meat processing premises which 

are used to supply the 'final consumer' exclusively are exempt 
from the scope of these Regulations. 'Final consumer 1 is defined 
in regulation 2 so as to cover the private individual, caterer or 
take-away. Retail butchers, catering butchers and cash and 

carries would therefore be exempt from the regulations unless 
they supply other retail premises, apart from sales direct to 
catering outlets (restaurants and take-aways). The Regulations 
will not apply to products when they reach the retail premises 
for sale there. 

Classification and Approval of Meat Products Premises 

4. Powers of approval will rest with the Minister of 

Agriculture, Fisheries and Food, the Secretary of State for 
Scotland, the Secretary of State for Wales and food authorities 
(local authorities, including where appropriate, port health 
authorities) (regulation 4). As previously announced by 

Agriculture Ministers approval will be the responsibility of 
local authorities except where meat processing premises are 

integrated with a slaughterhouse licensed by Ministers under the 
Fresh Meat (Hygiene and Inspection) Regulations 1992 or the 

Poultry Meat (Hygiene) Regulations 1976, as appropriate. 

Premises must be classified and approved by 1 January 1996 at the 
latest. Consignments of meat products cannot be sent to another 
Member State until the premises are approved. Prior to approval, 
premises must be classified by the local authority either as 
industrial or non-industrial premises on the basis of information 
previously supplied to the authority under the Food Premises 
(Registration) Regulations, 1991 . Premises will be classified 
as : 

(a) 'non-industrial' if they have five or less vehicles, 
stalls or ships and engage not more than the equivalent 
of 10 full-time persons (counting part-timers working 
less than 25 hours per week or less, as one half), or 

(b) 'industrial', if they do not satisfy the criteria for 
non- industrial premises. 

For purposes of this classification 'vehicles' will be restricted 
to those used in the transporting of meat products or their raw 
materials and 'persons' will be those workers directly engaged in 
the handling of meat products. 

It should be noted however that these criteria may be amended as 
the EC Commission are required to set uniform criteria for the 
Community before 1 January 1993. 
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’Non-industrial Premises' 



5. These premises (termed as not having 'an industrial 
structure or production capacity 1 in the Directive) are subject 
to conditions which in many respects are similar to those which 
already apply in this country under the Food Hygiene (General) 
Regulations 1970. They should therefore be able to comply with 
the relevant provisions of these Regulations without significant 
difficulty. Regulation 4(8) of the draft Regulations requires 
these premises to comply with: 

Schedule 1 which lists structural and general hygiene 
requirements. These premises need not comply with Part 
I paragraph 2(g) in respect of hand-operable taps and 
paragraph 11 in respect of changing rooms (but only if 
lockers are provided instead); and 

Parts II, III, V, VII and, where appropriate, Part VIII 
of Schedule 2. These cover requirements on hygiene, 
raw materials, wrapping, packaging and labelling, 
storage and transport and, where appropriate, 
conditions for pasteurised or sterilised products in 
hermetically sealed containers. 

'Industrial Premises' 

6. Must comply with the general structural and hygiene 
requirements of Schedule 1 and with Parts I, II, III, V and VII 
of Schedule 2. These contain specific structural and hygiene 
conditions for meat products premises, and requirements on raw 
materials, wrapping, packaging and labelling and storage and 
transport . 

Certain specialised types of meat products 

7. Pasteurised or sterilised meat products in hermetically 
sealed containers and meat-based prepared meals must satisfy 
(regulation 7(1 )(c)) the extra conditions in Schedule 2, Parts 
VIII and IX respectively. 

Meat products containing only a small percentage of meat 

8 . The Directive exempts meat products which contain other 
foodstuffs and less than 10 percent by weight of meat, meat 
product or meat preparation from certain of the requirements; 
accordingly the Regulations exempt this type of product from the 
conditions in Part I of Schedule 2. 

Approval: compliance and revocation 

9. Primary responsibility for compliance with these Regulations 
will rest with the occupier and officials of the food authority 
will visit as appropriate (they are not required to be 
permanently present) to check that the occupier is fulfilling his 
obligations. He will be encouraged to work with the enforcement 
authority in achieving and maintaining the required hygiene 
standards. 
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Where necessary this advice will be confirmed in writing with the 
necessary timescales set. On those occasions where this system 
fails to achieve the necessary improvement and there is a risk to 
health, the enforcement authority will make use of existing 
procedures under the Food Safety Act 1990, in particular the 
serving of improvement notices. If appropriate, application may 
be made to the Magistrate's Court in England and Wales, or in 
Scotland to the Sheriff, for a Prohibition Order or an Emergency 
Prohibition Order, after having served the appropriate Notice. 

In order to comply with the Directive's specific requirement that 
there must be the power to revoke the approval of a premises, it 
is proposed that Agriculture Ministers should have powers to 
revoke such approval where necessary (regulation 6). It is 
intended that these Ministerial powers should only be used 
exceptionally in cases where the requirements of the Regulations 
have been seriously contravened, but where the health risk 
condition required for the use of prohibition orders under the 
Food Safety Act is not fulfilled. 

Supervision and control of meat processing premises 

10. Premises will be required to be approved (regulations 4 and 
5) by the appropriate local authority except in the case of 
integrated slaughterhouse and meat processing premises which will 
be subject to licensing and approval by the Agriculture 
Departments. In the case of cutting plants, where all the 
production of a cutting plant is used to supply an integrated 
meat product plant then the entire premises, including the 
cutting plant, will be approved by the local authority. Where 
any part of the production of a cutting plant leaves the site for 
sale as fresh meat, or to supply another separate, meat product 
plant (even if in the same ownership) with fresh meat, then that 
part of the plant defined as the cutting plant, together with any 
shared facilities, will be licensed by the Agriculture 
Departments under the Fresh Meat (Hygiene and Inspection) 
Regulations 1992. The part of the plant defined as the meat 
products plant will be approved by the local authority under 
these Regulations. The Government's intention in devising these 
arrangements has been to eliminate as far as possible any 
duplication of enforcement responsibilities and hence to minimise 
the compliance burden. 

It is not a requirement of the Directive or the draft Regulations 
that meat products premises should be under permanent supervision; 
the Directive does not specify the qualifications of the 
supervising officers. It is intended that, as at present, local 
authorities will provide the necessary supervision, using their 
existing staff. Where meat products plants are integrated with 
slaughtering facilities and therefore approved by the Agriculture 
Departments rather than the local authority, supervision is 
expected to become the responsibility of the National Meat 
Hygiene Service when it is set up, since that Service will be 
required to be present regularly on the site. 



♦ 
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Labelling conditions 



1 1 . The labelling requirements in the proposed regulations are 
limited to those necessary to comply with the Directive. 
Responsibility for correct labelling rests on the manufacturer or 
occupier of the approved premises. In particular Regulation 8{c) 
requires meat products produced after 1 January 1994 to bear the 
national mark if it originates from premises awaiting 
classification (regulation 8(c)(ii)(bb) or derives from meat 
which bears the national mark in accordance with the Fresh Meat 
(Hygiene and Inspection) Regulations 1992 (regulation 
8(c) ( ii) (aa) ) . Meat products produced in other cases in 
accordance with the Regulations are required to bear the EC 
health mark. 

Storage and transportation conditions 

12. It is proposed that meat products should be stored and 
transported from premises prior to those where they will be 
retailed in accordance with regulation 9 and Schedule 2, Part 
VII). 

Health Certification 



13. Health certification (as in Schedule 5) will be required for 
meat products only in the following circumstances : - 

(i) where a consignment is intended to be sent to another 
Member State it must until 30 June 1993 be covered by a 
health certificate unless the meat products are pasteurised 
or sterilised (see Schedule 2, Part VIII, paragraph B (a)) 
and are contained in hermetically sealed containers bearing 
an indelible EC health mark; it is proposed to retain until 
30 June 1993, the existing arrangements whereby Local 
Veterinary Inspectors (LVIs) appointed by Agriculture 
Ministers are responsible for certification for intra- 
Community trade; (From 1 July 1993 consignments of meat 
products must be accompanied during transport by a 
commercial document which bears the official code number of 
the local responsible enforcement authority. The recipient 
of the consignment must keep the document available for 
official inspection during the following year.) 

(ii) in the event of a significant animal disease outbreak, 
they contain meat from a slaughterhouse situated in a region 
or area subject to prohibition or restriction under the 
Animal Health Act, 1981 (in this case veterinary 
certification will continue to be required after 30 June 
1993; 

(iii) where they contain meat the use of which is restricted 
under the Fresh Meat (Hygiene and Inspection) Regulations 
1992 (regulation 14(2) of those Regulations require the meat 
to be processed before human consumption) ; and 
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(iv) if they are intended to be sent to another Member State 
after transit through a third country in a sealed means of 
transport . 

It is proposed that after 30 June 1993 local authorities will be 
responsible for issuing any certificates required under (iii) and 
(iv) above. 

Use of premises, tools and equipment for the preparation of meat 
products from meat without an EC health mark 

14. The appropriate Minister or local authority will be able to 
authorise the use of premises, tools and equipment normally used 
for handling meat products manufactured from meat bearing the EC 
health mark for use also for meat products manufactured from meat 
not bearing the EC health mark. Such authorisation will be 
granted where the appropriate Minister or local authority is 
satisfied there is no risk of confusion between the two types of 
products. (Regulation 14.) 

Prepared meals from raw materials of animal origin 

15. To ensure there is no risk of contaminating prepared meals 
containing meat in premises which also handle prepared meals 
containing other products of animal origin, the latter type of 
meals must be produced (under regulation 11) in accordance with 
the general conditions of hygiene in Schedule 1 Part II and the 
special conditions for meat-based prepared meals in Schedule 2, 
Part IX; the preparation of those prepared meals must also be 
checked by the occupier of the premises in accordance with the 
procedures described in paragraph 16 of this Annex. 

Duties of occupier of premises 

16. Responsibility will be placed on the occupier of premises 
handling meat products to ensure that the requirements of the 
Regulations are complied with and to carry out his own checks, 
which must be acceptable to the supervisory authority, to 
ensure : - 

(a) critica-1 points relative to the process are identified; 

(b) methods of monitoring and checking the critical points 
are established; 

(c) samples are taken to check standards of cleaning and 
disinfection methods and that these Regulations are being 
complied with; samples must be analysed in a laboratory 
which is acceptable to the supervisory authority; 

(d) records of the checks in paras (a) to (c) are available 
for two years for inspection by the supervisory authority; 
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(e) the proper administration of the health marking (as 
described in paragraph 11 of this Annex), particularly the 
label bearing the EC health mark; 

(f) that the supervisory authority is notified immediately 
when any information, including the laboratory checks, 
reveal a serious health risk; and 

(g) in the event of such a risk the withdrawal from sale of 
the appropriate batch, which must then be held under the 
control and direction of the supervisory authority. 

Businesses which have put in place "due diligence" systems to 
comply with the Food Safety Act 1990 will have no difficulty in 
complying with these requirements. 

17. The occupier of the premises must also ensure a staff 
training programme appropriate to the production needs has been 
set up. Particular qualifications have not been stipulated so as 
to allow the inspecting officer the flexibility to take the 
particular needs of the premises and staff into account. 

Detailed Requirements 

18. (i) Basic conditions for all approved establishments 

( Schedule 1 ) . 

(a) These include general rules for hygiene and 
structure of premises handling (manufacturing, 
preparing, processing, rewrapping and storing) meat 
products and other products of animal origin. The 
minimum standards laid down, which permit considerable 
flexibility, apply to hygiene needs of individual 
processes and products and follow the same basic 
principles as the Food Safety Act. 

(b) On recruitment, workers will be required to prove 
by providing a medical certificate that there is no 
impediment to them handling raw materials or meat 
products. Thereafter, it will be the employer's 
responsibility to take all necessary measures to 
prevent anyone who may present a health risk from 
handling the raw materials and meat products. 

( ii ) Special conditions for all approved meat products 
premises (Parts I to VI inclusive) . 

In addition to the general conditions of Schedule 1 , 
approved meat products premises must comply with these 
special rules for hygiene, structure, supervision, wrapping 
and packaging, labelling, health marking, storage and 
transport. These rules are much less rigid than those 
contained in the original intra-Community trade Directive 
77/99 (eg the separation of processes will be dependent on 
the types of product involved) . 
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(ili) special conditions for products in hermetically sealed 
containers (Schedule II Part VIII). 

Additional rules are laid down to provide suitable 
safeguards for the production of pasteurised or sterilised 
products in hermetically sealed containers . 

Special conditions for meat-based prepared meals 
(Schedule II Part IX). 

Additional rules are included to govern the production of 
meat-based prepared meals. Temperature requirements for 
such products include a degree of flexibility to take 
account of the type of production technology employed. 

Cold Stores, Ambient Stores and Rewrapping Centres 

Schedule 3 includes rules for ambient stores, rewrapping 
centres and cold stores containing exclusively meat 
products. Cold stores containing both meat products and 
fresh meat will be licensed by Ministers and subject to the 
conditions laid down in the Fresh Meat (Hygiene and 
Inspection) Regulations 1992. 
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AUTiEX 3 



STATUTORY INSTRUMENTS 



1992 No. 

FOOD 

The Meat Products (Hygiene) Regulations 1992 



Made 

Laid before Parliament 
Coming into force 



1992 

1992 



1st January 1993 



The Minister of Agriculture/ Fisheries and Food, the Secretary of 
State for Health and the Secretary of State for Wales, acting 
jointly, in relation to England and Wales, and the Secretary of 
State for Scotland in relation to Scotland, in exercise of the 
powers conferred on them by sections 4(1), 1 6 ( 1 ) ( b ) , (c), (d), 

(e) and (f), 17(1), 26, 40(1), 48(1) and 49(2) and paragraphs 
5(1) and (2), 6(1) (a) and 7(1) and (2) of Schedule 1 to, the Food 
Safety Act 1990(a) and of all other powers enabling them in that 
behalf, hereby make the following Regulations after consultation 
in accordance with section 48(4) of the said Act with such 
organisations as appear to them to be representative of interests 
likely to be substantially affected by the Regulations: 
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PRELIMINARY 



REGULATION 

1 . Title and commencement 

2. Interpretation 

3. Exemption 




(a) 1990 c . 1 6 . 
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PART II 

APPROVAL OF MEAT PRODUCTS PREMISES 



4. Approvals 

5. Approval of ambient stores, rewrapping centres and cold 
stores 

6. Revocation of approvals 

PART III 

CONDITIONS FOR THE HANDLING AND MARKETING OF MEAT PRODUCTS 

7. General conditions 

8 . Information requirements 

9. Storage and transportation conditions 



PART IV 

CONDITIONS RELATING TO ALL ESTABLISHMENTS 
10. Duties of occupier of establishments 



PART V 

PREPARED MEALS 



1 1 . Prepared meals obtained from raw materials of animal origin 

12 . 

1 3 . 

PART VII 

TRANSITIONAL PROVISIONS RELATING TO MEAT PRODUCTS PREMISES 

14. Use of premises, tools and equipment for the preparation of 
meat products from meat without an EEC health mar. 

PART VIII 



PART VI 

REQUIREMENTS for other products of ANIMAL ORIGIN 

Registration of premises manufacturing other products of 
animal origin 

Conditions for the marketing of other products of animal 
origin 
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PENALTIES AND ENFORCEMENT 



15. Supervision by the food authority 

16. Offences and penalties 

17. Application of various sections of the Act 

18. Information to be provided by the food authorities 

19. Enforcement 

SCHEDULES 



Schedule 1 
Schedule 2 
Schedule 3 
Schedule 4 
Schedule 5 



General conditions 
Special conditions 

Storing and rewrapping of meat products 
Health certificate for meat products 
Specific hygiene standards for the manufacture of 
other products of animal origin 



PART I 
PRELIMINARY 



Title and commencement 

1 . These Regulations may be cited as the Meat Products 
(Hygiene) Regulations 1992 and shall come into force on 
1st 'anuary 1993. 

Interpretation 

2 . — ( 1 ) In these Regulations, unless the context otherwise 
requires - 

"the Act" means the Food Safety Act 1990; 

"another member State" means a member State of the European 
Community other than the United Kingdom; 

"appropriate Minister" means as respects England the 
Minister of Agriculture, Fisheries and Food, and as respects 
Scotland or Wales, the Secretary of State; 

"approved" in relation to a meat products premises means 
approved in accordance with regulation 4(3) and in relation 
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to a cold store means approved in accordance with regulation 
5(4); 

"batch" means a quantity of a meat product which is covered 
by the same accompanying commercial document or health 
certificate; 

"cold store" means any premises , not being part of a 
approved premises, which stores meat products in 
temperature-controlled conditions ; 

"cold treatment" means treatment by refrigeration; 
"contravention" in relation to any provision of these 
Regulations includes a failure to comply with that 
provision ; 

"curing" means the distribution of salts throughout the 
product ; 

"drying" means natural or artificial reduction of the water 
content ; 

"EEC health mark" means a mark applied in accordance with 
regulation 8(2) (c) <i) and of a kind and in the manner set 
out in paragraph 4(a) of Part VI of Schedule 2; 
"establishment" means any undertaking handling meat 
products, other products of animal origin or prepared meat 
meals; 

"final consumer" means a person who buys meat products or 
other products of animal origin - 

(a) for his own consumption; 

(b) for direct transport to, and consumption on, 
premises either in his ownership or under his 
personal supervision or in the ownership or under 
the personal supervision of a person employed by 
him; or 
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(c) for direct transport before cooking on premises 
either in his ownership or under his personal 
supervision or in the ownership or under the 
personal supervision of a person employed by him 
for sale as take-away food for consumption off 
those premises; 

"food authority" means - 

(a) in England, for each metropolitan district and 
London Borough, the council of that district * * 
borough, and for the City of London and. the Inner 
Temple and the Middle Temple, the Common Council 
of the City of London; 

(b) in Wales, the district or borough council; and 

(c) in Scotland, an islands or district council; 

and in relation to England and Wales, includes a port health 
authority; 

"handling" includes manufacturing, preparing, processing, 
packaging, wrapping, rewrapping or storing; 

"heating" means the use of dry or damp heat; 

"hermetically sealed container" means a container which is 
airtight and intended to protect the contents against the 
entry of micro-organisms after heat treatment; 

"industrial premises" means meat products premises other 
than non-industrial premises; 

"maturing" means the treatment of salted raw meat, applied 
under climatic conditions which, in the course of a slow and 
gradual reduction of humidity, are capable of generating 
natural fermentation or enzymatic processes, involving 
changes over a period of time which give the product typical 
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organoleptic characteristics and ensure its preservation and 

wholesomeness at normal ambient temperature; 

"meat" means - 

(a) meat as defined in - 

(i) article 2(a) of Directive 64/433/EEC (a) and 
article 2 of Directive 72/461 /EEC (b) in relation 
to fresh red meat; 

(ii) article 2 of Directive 72/462/EEC (c) in relation 
to fresh red meat from third countries; 

(iii) article 2 of Directive 88/657/EEC(d) in relation 
to minced meat and meat preparations; 

(iv) article 2(1) and (2) of Directive 91 /495/EEC (e) in 
relation to rabbit and farmed game meat; 

(v) regulation 2(1) of the Food Hygiene (General) 
Regulations 1970(f); and 

(vi) article 2(1 ) ( d ) of Directive 92/45/EEC(g) in 
relation to wild game meat; and 

(b) meat including poultry meat, that is to say 

all parts suitable for human consumption from 
domestic animals of the following species: domestic 
fowl, turkeys, guinea fowl, ducks, geese [and 
pigeons ] ; 



(a) OJ No. LI 21 , 29.7.64, p.201 2/64, amended by 91/497 
(OJ No. L268, 24.9.91, p.69). 

(b) OJ No. L302 , 31.12.72, p.24. (c) OJ No. L362, 31.12.72, p.28 

(d) OJ No. L382, 11.12.88. p.3 (e) OJ No. L268, 24.9.91, p.41 

(f) S.I. 1970/1172 (g) OJ No. L268, 14.9.92. p.35 
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"meat preparations" means preparations made wholly or partly 
from fresh meat or minced meat (but excludes fresh meat 
which has undergone only cold treatment) which - 

(a) have undergone a treatment other than one 
specified in these Regulations for meat products; 

(b) have been prepared by the addition of foodstuffs, 
seasonings or additives; or 

(c) have undergone a combination of the treatment and 
preparation described in sub-paragraphs (a) and 

( b ) ; 

"meat products" means products prepared from or with meat 
which has undergone treatment such that the cut surface 
shows that the product no longer has the characteristics of 
fresh meat; for the purposes of this definition, meat which 
has undergone only cold treatment, minced meat, or meat 
preparations, are all excluded; 

"meat products premises" means an industrial or a 
non- industrial meat products premises; 

"the Ministers" means the following Ministers acting 
jointly, namely the Minister of Agriculture, Fisheries and 
Food, the Secretary of State for Scotland and the Secretary 
of State for Wales; 

"national health mark" means a mark applied in accordance 
with regulation 8(2) (c) (ii) and of a kind and in the manner 
set out in paragraph 4(b) of Part VI of Schedule 2; 
"non-industrial meat products premises" means meat products 
premises having 5 or less vehicles, stalls or ships at, or 
used from the said premises, for preparing, selling or 
transporting meat products and engaging no more than 1 0 
full-time persons (counting part-timers working less than 25 
hours per week or less, as one half), and for the purposes 
of this definition - 
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(a) ’’vehicles" means only those directly used in 
transporting meat products or their raw materials; 
and 

(b) persons" means only those directly engaged in 
handling meat products or their raw materials; 

"occupier" means in relation to any person carrying on the 
business of a producer or handler of meat products or other 
products of animal origin, that person or his duly 
authorised representative; 

"other products of animal origin" means - 

(a) meat extracts; 

(b) rendered animal fat: fat derived from rendering 
meat, including bones, and intended for human 
consumption; 

(c) greaves: the protein-containing residue of 
rendering, after partial separation of fat and 
water; 

(d) [gelatine;] 

(e) meat powder, powdered rind, salted or dried blood, 
salted or dried blood plasma; 

(f) stomachs, bladders and intestines, cleaned, salted 
or dried, and/or heated; 

"packaging" , in relation to meat products or other products 
of animal origin, means the placing of one or more of such 
wrapped or unwrapped products in a container , as well as the 
container itself; 

"potable water" means water within the meaning of Directive 
80 / 7 78 /EEC (a) on the quality of water intended for human 

consumption; 

"prepared meat meal" means a wrapped meat product (excluding 
products made with pastry) which has been mixed with other 
foodstuffs before, during or after cooking and requires 
refrigeration for preservation; 

"raw material" means any animal product used as an 
ingredient in meat products and other products of animal 
origin, or used in the preparation of prepared meals; 
"rewrapping centre" means a premises where batches 



(a) OJ No. L229, 30.8.80, p.11. 
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intended for sale are reassembled and/or rewrapped; 

"salting" means use of salt; 

"sell” includes offer or expose for sale or have in 
possession for sale or supply, otherwise than by sale, in 
the course of a business; 

"small percentage of meat" means less than 10% by weight of 
the product; 

"treatment" means the chemical or physical process such as 
heating, smoking, salting, marinating, curing or drying, 
intended to preserve meat or animal products whether or not 
associated with other foodstuffs, or a combination of these 
various processes; 

"wrapping", in relation to meat products or other products 
of animal origin, means the protection of those products by 
the use of an initial wrapping or initial container in 
direct contact with the product concerned as well as the 
initial wrapper or initial container itself . 

(2) Except in so far as the context otherwise requires, any 
reference in these Regulations to a numbered regulation or 
Schedule shall be construed as a reference to the regulation or 
Schedule bearing that number in these Regulations. 



Exemption 

3 . These Regulations shall not apply to establish.men.ts where 
meat products or other products of animal origin are handled 
exclusively for sale from those establishments to the final 

consumer . 



PART II 

APPROVAL OF MEAT PRODUCTS PREMISES 

Approvals 

4,-(1) Subject to paragraph (2) below, no person shall, at any 
time on or after 1st January 1996, use any meat products premises 
for the handling of meat products unless those premises are 

approved under these Regulations. 

(2) No person shall, at any time on or after 1st January 

1 993 - 
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(a) use or despatch from any approved meat products 
premises any meat products which do not comply with the 
provisions of these Regulations; 

(b) use or despatch from any meat products premises to 
another member State any meat products except from meat 
products premises which are approved in accordance with 
these Regulations. 

(3) Subject to paragraph (8) below, in the case of a meat 
products premises, as provided in paragraph (4) below, the 
appropriate Minister or the food authority, on application made 

to him or to it under this regulation shall 

(a) approve the meat products premises to which the 

application relates as a meat products premises, if he 
is or it is satisfied that - 

(i) for the handling of meat products, other than 
those specified in sub-paragraphs (ii) to (iv) 
below, the meat products premises complies with 
the requirements of Schedule 1 and Parts I, II, 
III, V and VII of Schedule 2; 

(ii) for the handling of meat products which contain a 
small percentage of meat, the meat products 
premises complies with the requirements of 
Schedule 1 and with Parts II, HI, V and VII 

of Schedule 2; 

(iii) for the pasteurisation or sterilisation of meat 
products in hermetically sealed containers, 
the meat products premises complies with the 
requirements of Schedule 1 and with Parts I 
(except in the case of sub-paragraph (ii) above), 
II, III, V, VII and VIII of Schedule 2; 



(iv) for the manufacture of meat-based prepared meals 
if the meat products premises complies with the 
requirements of Schedule 1 and with Parts I 
(except in the case of sub-paragraph (ii) above) 
II, III t V, VII,] and IX of Schedule 2; or 
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